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ADVISED  AT^'POULTRY  COITGISSS 

Representatives  from  over  60  countries  are  in  the  United  States  this  summer — 

checking  up  on  v/hat's  "being  done  to  improve  poultry  and  poultry  products.  They 

are  attending  meetings  of  the  Seventh  World's  Poultry  Congress,  in  session  from 

July  28  to  Au^st  7.    Homomakers  who  attend  the  Congress  or  hear  of  its  doings  also 

may  feel  an  urge  to  do ,  some  checking  on  their  ways  of  cooking  poultry,  says   

 J  ,  at     » 

(Name)  (Title)  (Institution) 

She  calls  attention  to  a  few  suggestions  from  the  federal  Bureau  of  Home  Economics. 

First,  they  say,  have  the  temperature  moderate  most  of  the  time  the  iDird  is 
cooking — no  matter  what  the  method.    High  temperatures  for  very  long  shrink  and 
toughen  proteins.    And  poultry — like  all  meat — is  a  protein  food. 

Bitiiling— frying — roasting  are  the  ways  to  cook  young  "birds.    By  these 
methods  no  extra  steam  forms  to  force  out  moat  Juices.    There's  no  cover  needed  on 
the  pan,  so  any  steam  that  docs  form  can  go  off  into  the  air.    Add  fat  to  young 
"birds  during  cooking.    Most  of  them,  except  ducks  and  geese,  are  likely  to  "be  lean 
and  to  dry  out  otherv;iso. 

Favorite  way  of  cooking  an  older  hird  is  stewing.    The  long,  slow  cooking 
with  a  lid  on  the  pan  and  added  v/ater  helps  to  soften  the  tough  connective  tissues. 
ITaturally  some  of  the  good  chicken  flavor  gets  av/ay  from  tiic  meat  this  way.  But 
it,  in  turn,  goes  to  make  the  good  "broth  that^s  the  "basis  of  popular  chicken  gravy. 

Certain  chicken  dishes  spoil  easily — especially  on  warm  summer  days,  says 

 .  .    They  may  he  a  source  of  food  poisoning  if  they  stand 
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around  at  Itikewarm  temperature  and  toxin-forming  Ijacteria  get  to  work.  Cooked 
chicken  or  "broth  not  to  he  eaten  right  amy  should  he  put  in  the  refrigerator  imme- 
diately.   If  either  stays  in  the  refrigerator  any  length  of  time,  heat  it  thoroughly 
"before  serving.    Prepare  chicken  for  creaming  and  for  salads  only  shortly  ahead  of 
time — remove  it  from  the  "bones  Just  "before  using  it.    Keep  salads,  aspics,  and 
similar  dishes  cold.    Serve  them  soon  after  they  arc  made. 
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